










砂糖、酒を使用した。また、調味液濃度は、里芋及びじゃがいもは、塩分 5% と糖分 5% を、
大根は塩分 2.5%と糖分 2.5%を基準濃度とした。官能評価は、食材の形、色、香り、味、軟ら





















































































（2012 年北海道産）を使用し、全て縦 3cm ×横
3cm ×高さ 2cm（里芋・じゃがいも :20g/ 個、
大根 :18g/ 個）となるように切りそろえた後実
験に用いた。また、里芋とじゃがいもは中央部


















　基準 : 塩分 5%、糖分 5%
　塩① : 塩分 0%、糖分 5%
　塩② : 塩分 2.5%、糖分 5%
　塩③ : 塩分 10%、糖分 5%
　糖① : 塩分 5%、糖分 0%、
　糖② : 塩分 5%、糖分 2.5%、
　糖③ : 塩分 5%、糖分 10%
　対照 : 塩分 0%、糖分 0%
〈大根〉
　基準 : 塩分 2.5%、糖分 2.5%
　塩① : 塩分 0%、糖分 2.5%、
　塩② : 塩分 1%、糖分 2.5%、
　塩③ : 塩分 5%、糖分 2.5%、
　糖① : 塩分 2.5%、糖分 0%、
　糖② : 塩分 2.5%、糖分 1%、
　糖③ : 塩分 2.5%、糖分 5%






ミロン M:230mm × 330mm、三菱樹脂）を使用
し、卓上型自動真空包装機　V-480（東静電気）














































食材表面の L 値、a 値、b 値を測定し、彩度 C
































































が低くなり、a 値及び b 値が大きくなった。こ
のことから、明度が低く、彩度が大きくなった。
糖分濃度の違いでは、濃度の異なる調味液間の
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Comparison of the quality of root vegetables stewed using vacuum cooking 
and ordinary cooking methods 
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  Vacuum cooking method is a cooking method that uses vacuum-sealed food cooked at low temperatures 
to prepare a tender final product with limited loss of flavor or nutrients. Because the food is vacuum 
sealed, the raw ingredients are in close contact with any added liquid seasoning, and thus the final 
product can be evenly seasoned using only small amounts of seasoning. Here, we stewed root vegetables, 
comprising taro, potato, and Japanese radish, using vacuum cooking method and compared the end 
results with counterparts stewed using an ordinary cooking methods. 
  Results showed that core temperatures rose more slowly in vacuum-packed vegetables compared to 
ordinarily stewed vegetables, and the surface color of ordinarily stewed vegetables was darker and more 
uneven. Rupture strength for vacuum cooking method vegetables was lower than that for ordinarily 
stewed vegetables, with lower values of both rupture stress and rupture energy for all vegetables 
observed. It became clear that vacuum cooking method results in a tender finish, and vacuum cooking 
method vegetables had significantly higher scores for both tenderness and overall rating in sensory 
evaluation. 
  Taken together, the results show that although vegetables stewed using vacuum cooking method have 
a slightly lighter color than their counterparts stewed using ordinary methods, they are more tender and 
better tasting. 
Key Words: vacuum-packed pouch cooking, root vegetables, color difference, rupture strength, 
                  sensory test
